GET READY 
Preheat oven to. . . . . 350° (moderate). 
Sift an ample amount of GOLD MEDAL ‘“‘Kitchen-tested’’ Enriched Flour onto a 
square of paper. 


STEP 1 


Measure (level measure- 


ments throughout) and (] cup sifted GOLD MEDAL “Kitchen-tested” Enriched 
Sift together into mixing Flour (spoon lightly into cup, don’t pack) 
BOW eis nce See e % cup sugar 
114 tsp. baking powder 
Ya tsp. salt 
1 Ya cup cooking (salad) oil such as Wesson or Mazola 
Make a well and add in 3 unbeaten egg yolks (medium-sized) 
order oars 3 Ye cup (Y% cup plus 2 tbsp.) cold water 
1 tsp. vanilla 
grated rind of Y2 lemon (about 1 tsp.) 
Beat with spoon until smooth. 


STEP 2 
Measure into /arge mixing ‘ 
bowl Pe iy cup egg whites (about 4) 
Va tsp. cream of tartar 
Whip until whites form very stéff peaks picture 1). They should be much stiffer 
than for angel food or meringue. DO NOT UNDERBEAT. 
STEP 3 
Pour egg yolk mixture gradually over whipped egg whites—gently folding (pic- 
ture 2) with rubber scraper just until blended. DO NOT STIR. ‘ 
Pour into ungreased square pan, 8x8x2-in. or 9x9x2-in., immediately, 
Bake 30 to 35 minutes in moderate oven (350°), or until top springs back when 
lightly touched. 
Immediately turn pan upside down resting edges on 2 other pans (picture 3). 
Let hang, free of table, until cold. Loosen from sides with a spatula. Turn pan 
over; hit edges sharply on table to loosen. Frost with Chocolate Butter Icing. 


If you live at an altitude over 2,500 ft., write to Betty Crocker, General Mills, Minneapolis 
1, Minn., for recipe adjustments. Specify recipe wanted. 


CHOCOLATE BUTTER ICING 


Blend 2 cups sifted confectioners’ sugar, 14 cup soft butter or shortening. Stir in until 
smooth 2 sq. unsweetened chocolate (2 oz.), melted, 2 tbsp. cream, 1 tsp. vanilla. Dec- 
orate with nuts, if desired. 


3 SUCCESS TIPS FOR CHIFFON CAKES 


1. Whites must form 2, Fold down—over—up 3. “Hang” upside down, 
VERY stiff peaks. —over...don’t stir! free of table. 


